7 Course (hefs Tasi'/'ng Menu

Amuse Pouche
Cha nging nightly

o~

Quccnsland Spanner Crab & | una | artare

(arlic chips, green onions & orange bonito soy

( C/oua/ﬂ Baﬂ /D elorus 5/Dané//ng ~ Mar/éoroug/ﬂ
T ahitian |_ime Marinated Tiger Prawns

Fear tomato, avocado & cucumber Jalapeﬁo gelee

(St [Fallett Kfes//hg~ [ den \/a//cﬂ)

o~

| obster & Bay Bug Boudin PBlanc

Fincapp]e sage, cauliflower puree & lemon burnt butter

([ im Adams Finot (Gris — C/arc Va//cy)

—~

Ballotine of Duck
Fistacl’lio Farce, vanilla cinnamon aPPlc, green aPPlC foam & snow pea sprouts

(/\///to/o Jcstcrgang/ovcsc Kose — MCLB/‘CI'I Va/c}

—~

Herb Crusted Egc Fillet

Truxque mash, wild mushrooms & sauce béarnaise

( f _/ensc/%c K 6ﬂn6ton Esta te 5/7/%32 5/@70’ ~ 55/‘0553 Va//eﬂ)

—~

Vanilla Creme Brulée
Fistachio biscotti
{ Vasse [ elix Canc Cutﬁem///on ~ Ma/garet K/ver)

$110 per person food only, 6 matching wines S50 per person
(Wine total = 500mls or approx 5 standard drinks)
Orders will need to be placed prior to 8.30pm



